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Description 

HOUSEHOLD COFFEE AND HOT 
BEVERAGE DISPENSER 

Background of Invention 

[0001] 1, Field of the Invention. The invention is related to plural 
bed or filter type single serving hot beverage dispensers. 

[0002] 2. Description of the Related Art. Although coffee brewing 
machines have been available for some time, technical 
challenges exist for combining a household, single-serv- 
ing coffee brewer with an apparatus for dispensing water- 
soluble mixes with hot water. The most desirable mixes 
include, but are not limited to sugar, creamer, instant 
cappuccino, cocoa or chai mix and the like. One person 
has tried to solve the problem by dispensing instant cof- 
fee instead of brewed coffee, which is disclosed in U.S. 
Patent No. 4,066,186, which is not admitted to being prior 
art by its mention in this Background section. This appa- 
ratus merely dispenses the ingredients, but does not 
combine them with hot water. 



[0003] Others have created dispensers that dispense hot bever- 
ages made by powdered mixes, but without brewed cof- 
fee. One such apparatus is disclosed in U.S. Patent No. 
5,927,553, which is not admitted to being prior art by its 
mention in this Bacl<ground section. This apparatus dis- 
penses hot beverages made with mixtures of different 
powdered mixes. However, it also does not have a coffee 
brewer. 

[0004] A few have attempted to make an apparatus that has both 
a coffee brewer and apparatus for dispensing mixes in 
one unit. An example is taught in U.S. Patent No. 
3,426,670, which is not admitted to being prior art by its 
inclusion in this Background section. This apparatus is a 
coin-operated machine that brews single cups of coffee 
and adds cream and/or sugar. It is an elaborate machine 
for use by the general public that would not lend itself to 
household use, due to its size and complexity. Another 
example is taught in U.S. Patent No. 6,182,555, which is 
not admitted to being prior art by its inclusion in this 
Background section. Although this apparatus brews cof- 
fee, the mixes are condensed liquids and not powders, 
and so are not as commercially available or as convenient 
to use as powders. Furthermore, the apparatus is a com- 



plex machine that is more appropriate for use in a conve- 
nience store or cafeteria instead of a home. 
[0005] What is needed, therefore, is an apparatus for making sin- 
gle serving brewed coffee with or without added powder 

mixes that is suitable for household use. 
Summary of Invention 

[0006] An apparatus for making single serving brewed coffee 
and/or powder mixes that is suitable for household use 
comprises a water tank and heater, optional heated water 
holding tank, coffee filter and coffee filter holder, dry mix 
hopper, auger, and a whipping chamber. The entire unit, 
with its appropriate controls, is sized to fit on a kitchen 
counter underneath a cabinet. These and other features, 
aspects, and advantages of the present invention will be- 
come better understood with regard to the following de- 
scription and accompanying drawings. 
Brief Description of Drawings 

[0007] Fig. 1 is a cut-away view of an apparatus according to the 

present invention. 
[0008] Fig. 2 is a top view of the apparatus. 

Detailed Description 

[0009] The invention is an apparatus for making single servings 



of brewed coffee, or single servings of liot beverages 
made witli powdered mixes, or a blend of coffee and 
powdered mixes, that are suitable for household use. 
Turning to Fig. 1, the apparatus 10 optionally has a 
heated holding tank 14 that holds one serving of hot wa- 
ter. The one serving size can be different volumes, and is 
preferably either about 0.24 liters (eight fluid ounces) or 
0.47 liters (sixteen fluid ounces). The heated holding tank 
14 holds hot water if a powdered mix alone is selected, or 
brewed coffee if a combination of brewed coffee and pow- 
dered mix is selected. A coffee filter holder 18 is secured 
over the heated holding tank 14 to hold a removable cof- 
fee filter 16 that filters the brewed coffee. 
[0010] A dry mix hopper 22 is provided for infusing dry mix in- 
gredients into the beverage. The dry mix hopper 22 com- 
prises an opening 20 for the user to spoon in dry mix, for 
example, sugar, creamer, instant cappuccino, cocoa or 
chai mix. At an appropriate time in the cycle, an auger 24 
disposed near the bottom of the dry mix hopper 22 is ac- 
tivated to move the mix into a whipping chamber 26. The 
whipping chamber 26 is provided beneath the heated 
holding tank 14 and the dry mix hopper 22 to perform 
any or all of several desired functions. First, the whipping 



chamber 26 mixes the coffee and dry powder to reach a 
homogeneous blend. Second, the whipping action of the 
whipping chamber 26 assures that any lumps in the dry 
mix are broken up before the blend is dispensed into the 
user's cup 30. Third, the whipping chamber 26 creates a 
tasty, frothy head for cappuccino, hot chocolate, and sim- 
ilar beverages. It has been found that providing a whip- 
ping chamber 26 is necessary for providing a suitable 
beverage, and is one of the features that distinguish this 
invention over other beverage dispensers. 

[001 1] Fig. 2 is a top view of the apparatus 10, which shows the 
preferred arrangement of the water tank and heater 12. 
Depending on the user's selection, water from the tank 12 
travels either to the coffee filter 16, or directly to the 
holding tank 14. 

[0012] An important feature of the present invention is that it is 
suitable for household use. Several features attest to that 
suitability. First, the entire unit is less than 46 cm (18 
inches) in height so that it can fit on a kitchen counter un- 
derneath a standard kitchen cabinet. Second, it does not 
require automatic metering of ingredients like appara- 
tuses found in a convenience store or cafeteria setting. 
Here, the user adds the coffee grounds and/or dry powder 



mix. All of the complexity and apparatus for automatic 
metering is eliminated. Third, with the reduction of size 
and complexity comes a great decrease in cost, so that 
the apparatus 10 is affordable to the individual consumer. 
[0013] There are three modes of operation of the apparatus 10. 
The user selects the desired mode by pressing buttons 34 
labeled for coffee only, powdered mix only, or combina- 
tion. The buttons communicate with controls for the se- 
quence of powering and operating the water tank 12, 
heated holding tank 14, auger 24, and whipping chamber 
26. 

[0014] The three modes are described as follows. First is the cof- 
fee only mode. In this mode, the user pours the desired 
amount of water into the water tank 12, and adds ground 
coffee into the filter 16 disposed within the coffee filter 
holder 18. The user places a cup 30 under the coffee noz- 
zle 32, and presses the coffee only button, which is likely 
labeled "COFFEE." Then, water is heated and passes 
through the coffee in the coffee filter 16. The coffee 
passes through the heated holding tank 14, through the 
coffee nozzle 32 and into the cup 30. The user must re- 
move spent coffee grounds before using the apparatus 10 
again. 



[0015] Second is the powdered mix only mode, wliicli is ideal for 
mailing instant cappuccino, cocoa or ciiai from a mix 
without brewed coffee. The user pours the desired 
amount of water into the water tanl< 12, and adds a mea- 
sured amount of dry powdered mix into dry mix hopper 
22 through the dry mix hopper opening 20. The user 
places a cup 30 under the whipping chamber nozzle 28, 
and presses the button 34 corresponding to powdered 
mix only. The button may be labeled "CAPPUCCINO" or 
"COCOA" or "CHAI." The water is then heated and dis- 
pensed into the heated holding tank 14, if provided, or 
directly into the whipping chamber 26 if not.. When the 
heated holding tank is full, the controls activate the dry 
mix auger 24 that transports the dry mix into the whip- 
ping chamber 26. The whipping chamber 26 motor acti- 
vates, and water flows into the whipping chamber, whip- 
ping and blending the beverage. The controls time the cy- 
cle so that the auger 24 will have emptied the dry mix 
hopper 22 when there is still some water in the holding 
tank 14 to rinse the whipping chamber 26. 

[0016] Third is the combination mode. The user pours the de- 
sired amount of water into the water tank 12. After 
putting the coffee filter 16 into the coffee filter holder 18, 



the user adds ground coffee into the filter 16 and dry mix 
into the dry mix hopper 22 through the opening 20. For 
example, one would add one to three scoops of cappuc- 
cino mix. After placing a cup 30 under both the coffee 
nozzle 32 and whipping chamber nozzle 28, the user 
presses the buttons corresponding to dispensing a com- 
bination beverage. The buttons 34 may be labeled "CAP- 
PUCCINO/COMBO." At this time, the water will be heated 
and dispensed into the ground coffee held within the cof- 
fee filter 18, and then brewed coffee will flow into the 
heated holding tank 14, if provided, or directly to the 
whipping chamber 26 if not. After all of the coffee has 
been brewed, the auger 24 will transport the dry mix in 
the hopper 22 into the whipping chamber 26. Then, a 
motor will be engaged to activate the whipping chamber 
26. The coffee will flow from the holding tank 14 and the 
dry mix will flow from the hopper 22 to be whipped to- 
gether. The dry mix hopper 22 will be emptied while the 
hot coffee is still flowing out of the heated holding tank 
14 to rinse the whipping chamber 26 of dry mix. 
[0017] While there have been described what are at present con- 
sidered to be the preferred embodiments of this inven- 
tion, it will be obvious to those skilled in the art that vari- 



ous changes and modifications may be made tlierein 
without departing from the invention, and it is, therefore, 
aimed to cover all such changes and modifications as fall 
within the true spirit and scope of the invention. 



